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Job Description – Sous Chef (Your restaurant)

Performing General Physical Activities: There is a requirement to lift heavy objects on a
continual basis.

Monitor Processes, Materials, or Surroundings : Continually reviewing all processes,
ingredients required, preparation methods and other materials to detect or assess potential
problems.

Required Knowledge, Skills & Abilities

It is a requirement of this position to hold a degree from a post-secondary culinary arts
training program and a minimum of at least three years in a food preparation position.

Customer Service Skills: It is important to be able to communicate effectively with patrons to
promote repeat business, identify potential problems and resolve them as well as look to
customer suggestions for improvements.

Interpersonal Skills: The need for excellent communications between staff and dining room staff
is imperative.

Conflict management: Requires the often unbiased mediation skills to handle all types of
conflicts that will occur at all levels of supervision and the ability to negotiate effectively.

Emotional Intelligence: It is important to ensure that all emotions and feelings are kept to
professional levels and that all personal feelings remain out of the work environment.

Analytical Skills: Use logic and reasoning to identify any possible solutions and alternatives for a
successful outcome for both the benefit of the restaurant financially and publicly.

Professionalism: The ability to comply with policy and procedure and behave in an ethical
manner.

Quality Management: The ability to promote quality awareness and demonstrate your
commitment to quality assurance through dedication to listening to and looking to improve upon
an already impressive commitment to high quality standards.

Product Knowledge: The knowledge and skills to explain product benefits and make
suggestions for improvements.

Sales Ability: The skills to understand products and services, develop new prospects for
opportunity, and understand customer needs clearly.

Technical Skills: Knowledge of budget analysis methods, general accounting skills and the
ability to work in all areas of kitchen and dining areas relative to point of sale applications.

Flexibility: The ability to work overtime when needed and assist the workload of others.
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Job Description – Sous Chef (Your restaurant)

Initiative: The ability to take action frequently, collaborate with team members and develop new
ideas that focus on results. Must be able to facilitate the communication process, especially
when it is clearly evident that there is a conflict between two parties.

Physical Requirements: Must be able to exert well placed mobility for periods of up to four
hours in length along with the ability to lift pots, pans, etc. weighing up to 40 pounds.
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